Greater availability of low nutritional quality foods and decreased consumption of nutrient-dense foods have negatively impacted the nutrient profile of the Canadian diet. Poor diet is now the leading risk factor for chronic disease and premature death in Canada. To help consumers choose healthful foods, nutrition labelling is one policy tool for communicating relevant nutrition information. However, there are notable shortcomings with current nutrition labelling systems, which make it difficult for Canadians to navigate the complex food environment. Government action on nutrition labelling systems, including front-of-package (FOP), shelf, and menu labelling, is required. In May 2016, we hosted a consensus conference with experts from research, policy and practice to review available evidence, share experiences and come to consensus regarding the next best steps for action on nutrition labelling in Canada. In this paper, we examine the evidence, opportunities and challenges surrounding FOP, shelf, and menu labelling. We outline recommendations, emphasizing FOP, shelf, and menu labelling as part of a standardized, coordinated and multi-pronged strategy supported by a robust, evidence-based nutrition profiling system. Recommendations for monitoring adherence to regulations and participation of stakeholders to avoid conflict of interest in policy development, implementation and evaluation are included. Within a comprehensive strategy, these recommendations can help to improve the nutrition information environment for Canadians.
I
n recent decades, greater availability of low nutritional quality foods and decreased consumption of nutrient-dense foods have negatively impacted the nutrient profile of Canadian diets. 1, 2 Canadian diets are high in sodium, free sugars,* saturated fats, and red and processed meats, and low in fruits, vegetables, whole grains and legumes. 2, 3 Consequently, poor diet is now the leading risk factor for chronic disease and premature death in Canada. 4 To prevent diet-related chronic diseases, a comprehensive approach is required, including communication of reliable, consistent nutrition information. 5 Nutrition labelling is one policy tool for communicating nutrition information. In Canada, notable shortcomings exist with the implementation and enforcement of nutrition labelling regulations. For example, consumers have identified the Nutrition Facts table (NFt) as confusing or difficult to interpret. 6 Relatively strong literacy and numeracy skills are needed to interpret percent daily value information and compare nutrient profiles across similar products. 6, 7 Food labels currently provide little information about ingredient amounts, merely rank-ordering ingredients by weight and without stipulating the direction or size of the impact of those ingredients on disease risks. 8 More than 158 front-of-package (FOP) labelling systems have been documented in Canada, 9 which are applied inconsistently and to foods with dubious nutritional quality, adding to consumer confusion. 11 Moreover, current nutrition labelling systems predominantly focus on pre-packaged and processed foods, leaving Canadians with no regulated labelling system when choosing fresh foods, or when eating in out-of-home settings, such as restaurants. 6 Further government action on nutrition labelling, including FOP, shelf, and menu labelling, is needed to help Canadians navigate the complex food environment. FOP and shelf labelling refers to simple, easily identifiable labels on FOP or shelf tags beside product prices, which can be organized into nutrient-specific or summary systems. 12, 13 Menu labelling refers to the provision of nutrition information directly on menus.
14 In May 2016, we convened a consensus conference in Vancouver, British Columbia, with experts from research, policy and practice fields, to reach consensus on recommendations for action on FOP, shelf, and menu labelling in Canada. Prior to the conference, we conducted an evidence synthesis 15 to collate the best available evidence. The conference was followed by teleconferences and circulation of drafts before finalization of recommendations. Here, we examine the evidence, opportunities and challenges surrounding nutrition labelling, and present our recommendations.
EVIDENCE FOP and shelf labelling
The United States' National Academy of Medicine † recommends a single, standardized FOP labelling system. 16 Research suggests that systems aligned with these recommendations can beneficially impact the nutritional quality of consumer food purchases. 17, 18 Although more research is needed comparing different labelling formats, the use of interpretive systems, such as traffic-light or starbased labelling systems, appears promising in terms of improving consumers' ability to identify nutritious products. 12, 18, 19 Shelf labelling research is also limited. However, evidence suggests that such labels may promote healthier choices, especially if they do not compete for shoppers' attention with other promotions. 12, 19, 20 Further, FOP and shelf labelling, if well designed, may encourage industry to provide more nutritious foods through product reformulation, contributing to improved diets at the population level and benefiting consumers regardless of their use of labelling. 18 However, there are concerns that product reformulation may unintentionally promote a reductive focus on nutrients, rather than highlighting the holistic quality of foods. 21 Overall, the research findings on FOP and shelf labelling should be interpreted with caution, given several limitations of available literature, including over-reliance on self-reported data and a lack of real-world studies with time constraints. 18, 20, 22 A process for implementing mandatory FOP labelling is underway in Bolivia, Chile, Ecuador and Peru, 23 but the fact that few, if any, countries have fully implemented mandatory FOP labelling systems to date has limited long-term impact studies. Regardless, the potential for public health impact is sufficiently strong to warrant government efforts to innovate.
Menu labelling
Reviews exploring the impact of menu labelling on outcomes, such as sales or intent to purchase, have reported relatively small impacts, with evidence suggesting effectiveness varies across population subgroups. 22, 24, 25 With that said, a recent metaanalysis, including real-world and experimental studies, found that menu labelling can reduce calories purchased in some contexts and for some food types. 26 In other words, it works in some restaurants, for some people, some of the time. Menu labelling has also been found to be cost-effective, with economic benefits of prevention outweighing costs. 11, 27 Similar to FOP and shelf labelling research, existing menu labelling research is not without limitations (e.g., lack of real-world studies, use of few controls, small and non-representative samples), making it difficult to draw firm conclusions. 22, 24, 27 OPPORTUNITIES AND CHALLENGES Consumer confusion and protection "Noise" from untrustworthy sources, such as media headlines and advertisements, has confounded consumers' understanding of the relationship between diet and health. With this in mind, Canada's major health and scientific organizations, such as the Hypertension Advisory Committee, 28 Dietitians of Canada, 29 Canadian Diabetes Association, 30 Heart and Stroke, 31 and the Centre for Health Science and Law, 32 have called for improvements to nutrition labelling in the name of consumer protection.
Health equity and ethical concerns
There are concerns that a focus on nutrition labelling will detract from broader issues of health equity, shifting responsibility away from government and industry actions promoting the healthfulness of the food supply, towards consumers. Our recommendations are made within the spirit of recognizing that labelling is only one tool within a larger tool kit promoting improved food environments. Prior to implementing labelling interventions, broad cross-sectoral engagement is critical to plan for unintended negative consequences, particularly from an equity perspective. There is also a need to explore potentially beneficial indirect effects of nutrition labelling, such as product reformulation.
The Canadian regulatory environment is already moving
In February 2016, the Standing Senate Committee on Social Affairs, Science and Technology called for stricter nutrition labelling regulations, including mandating the use of FOP labelling on foods required to display an NFt. 33 Seven months after our consensus conference (December 2016), Health Canada announced a consultation on a proposed FOP labelling system, ‡ whereby warning symbols highlight nutrients with negative health impacts in packaged foods, but not yet fully embracing the importance of ingredients for promoting health. 34 The proposed system takes a health protection approach, focusing on removing negative influences on health, rather than a broader health promotion approach, which would strive to provide individuals with the necessary tools to take charge of their health. Without a single, standardized approach, consumers will be faced with FOP labels in addition to existing health logos, amplifying confusion. 6 Further, in January 2017, restaurant menu labelling (calories) was mandated in Ontario with the Healthy Menu Choices Act. 35 There is potential synergy between labelling and other food environment † Formerly known as the Institute of Medicine. ‡ This system is capable only of shifting consumers away from foods highest in these nutrients with negative health impacts (sodium, sugar, saturated fat); however, it is not consistent with the National Academy of Medicine's recommendations for effective FOP systems. As the labels are not listed on all foods in a supermarket, they will likely only appear on a small proportion of packaged foods. This system is unable to support consumers in identifying the healthiest packaged foods, or in shifting consumers away from packaged foods to whole foods.
policies identified in Canada's Healthy Eating Strategy, including changes to the NFt and food reformulation targets. 36 By acting on this moving regulatory environment, windows of opportunity exist to improve the status quo.
GENERAL RECOMMENDATIONS
To help Canadians make healthier food choices that align with current dietary guidance, we recommend that:
• Nutrition labelling, including FOP, shelf, and menu labelling, be implemented as part of a standardized, coordinated and multi-pronged approach to promote consumption of nutritious foods. We recommend that such labelling systems be:
○ Supported by a robust, evidence-based nutrition profiling system, which classifies foods based on nutritional composition for purposes related to disease prevention and health promotion • Key stakeholders be identified and involved throughout nutrition labelling policy development, implementation and evaluation, at stages of the process where they can avoid conflict of interest. This includes: 
SPECIFIC RECOMMENDATIONS
Specific to FOP and shelf labelling, menu labelling, and research, we recommend that:
FOP and shelf labelling
• The Government of Canada mandate a single, standardized labelling system, whereby labels are displayed on FOP or on shelf tags ○ This system extend to all grocery food products (including deli, bakery, prepared foods, and produce), thereby encouraging consumption of nutritious whole foods ○ This system align with National Academy of Medicine (2012) recommendations, 16 which call for labels that are:
• Standardized: uniform provision of nutrition information, concerning content and format 
CONCLUSION
This consensus reflects a synthesis of available evidence and conference discussions regarding nutrition labelling in Canada as of January 2017. To date, the current regulatory environment has observed incremental shifts. Moving forward, we encourage government to consider more novel policy solutions, with the aim of reducing consumer confusion and promoting health. Implemented as part of a comprehensive approach, our recommendations have the potential to improve the nutrition information environment and to support Canadians in making healthier choices.
